	BALSAMIC ROSEMARY MARINADE for Grilled Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Olive oil

Balsamic vinegar

Maple syrup

Dried lavender flowers (optional)

Minced garlic

Rosemary, fresh, minced

Kosher salt

Black pepper, freshly ground


	
	2/3 cup
1/3 cup
1/3 cup
2 Tbsp.
2 Tbsp.
3 Tbsp.

1-2 tsp.
1 tsp.
	1. In a large bowl, whisk together the marinade ingredients. Cover and let stand at room temperature at least 2 hours before using.


	California Endive, red, white or
   combination, halved lengthwise

   through the root end


	
	18 heads
	2. Place endive in bottom of full-size hotel pan and drizzle marinade over and toss gently to coat well. Cover and let marinate for at least 1 hour before grilling to serve. CCP: Refrigerate below 40°F at least 2 hours before using as directed.


	
	
	
	3. Prepare a grill to medium heat and lightly oil the grate. Grill the endive cut side down until lightly charred, 3 to 5 minutes depending on the grill. Turn, brush with any remaining marinade, and cook until crisp-tender and lightly charred, 3 to 5 minutes depending on your grill. Serve warm with extra marinade drizzled over top, 3 halves per serving.


	CURRIED YOGURT MARINADE for Grilled Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Yogurt, plain, non-fat

Garlic, minced

Madras curry powder

Kosher salt, coarse

Black pepper, ground


	
	1 cup
1 Tbsp.

2-3 tsp.

1 tsp.

1 tsp.
	1. In a large bowl, whisk together the marinade ingredients. Cover and refrigerate at least 2 hours before using.


	California Endive, red, white or

   combination, halved lengthwise

   through the root end

	
	18 heads
	2. Place endive in bottom of full-size hotel pan and brush marinade generously over endive and toss gently to coat well. Cover and let marinate for at least 1 hour before grilling to serve. Or cover and refrigerate until ready to grill as directed.


	
	
	
	3. Prepare a grill to medium heat and lightly oil the grate. Grill the endive cut side down until lightly charred, 3 to 5 minutes depending on the grill. Turn, brush with any remaining marinade, and cook until crisp-tender and lightly charred, 3 to 5 minutes depending on your grill. Serve warm, 3 halves per serving.


	MEDITERRANEAN TAHINI MARINADE for Grilled Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Olive oil

Tahini (sesame paste)

Lemon, juice, fresh

Thyme, leaves, fresh, minced

Lemon, zest

Minced garlic

Kosher salt

Black pepper, freshly ground


	
	2/3 cup

1/3 cup

1/4 cup

1 1/2 Tbsp.

1 Tbsp.

1 Tbsp.

2 tsp.

1 1/2 tsp.
	1. In a large bowl, whisk together the marinade ingredients. Cover and let stand at room temperature at least 2 hours before using.


	California Endive, red, white or

   combination, halved lengthwise

   through the root end


	
	18 heads
	2. Place endive in bottom of full-size hotel pan and drizzle marinade over endive and toss gently to coat well. Cover and let marinate for at least 1 hour before grilling to serve.

	
	
	
	3. Prepare a grill to medium heat and lightly oil the grate. Grill the endive cut side down until lightly charred, 3 to 5 minutes depending on the grill. Turn, brush with any remaining marinade, and cook until crisp-tender and lightly charred, 3 to 5 minutes depending on your grill. Serve warm with extra marinade drizzled over top, 3 halves per serving.


	CILANTRO LIME MARINADE for Grilled Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Cilantro, leaves
Oil, olive

Juice, lime, fresh

Zest, lime, fresh

Ginger, peeled, chopped

Garlic, chopped

Sugar, brown, light

Kosher salt

Black pepper, ground

	2 oz.
	2 cups
1/2 cup

1/3 cup

1 Tbsp.

3 Tbsp.

2 Tbsp.

2 Tbsp.
1 1/2 tsp.

1 tsp.
	1. In bowl of food processor equipped with a blade, place all marinade ingredients; pulse to puree completely. Transfer to a covered container and refrigerate at least 2 hours before using.


	California Endive, red, white or

   combination, halved lengthwise

   through the root end

	
	18 heads
	2. Place endive in bottom of full-size hotel pan and drizzle marinade over and toss gently to coat well. Cover and let marinate for at least 1 hour before grilling to serve.

	
	
	
	3. Prepare a grill to medium heat and lightly oil the grate. Grill the endive cut side down until lightly charred, 3 to 5 minutes depending on the grill. Turn, brush with any remaining marinade, and cook until crisp-tender and lightly charred, 3 to 5 minutes depending on your grill. Serve warm with extra marinade drizzled over top, 3 halves per serving.


	SESAME and SCALLION MARINADE for Grilled Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Scallions, thinly sliced on a diagonal
Oil, canola

Vinegar, rice wine

Honey

Oil, sesame, dark

Sesame seeds, toasted

Kosher salt
Red pepper, crushed flakes


	4 oz.
	2 cups
1/2 cup  
1/4 cup

3 Tbsp.

3 Tbsp.

3 Tbsp.

1 1/2 tsp.

1/2 tsp.
	1. In a large bowl, whisk together the marinade ingredients. Cover and let stand at room temperature at least 2 hours before using.


	California Endive, red, white or

   combination, halved lengthwise

   through the root end


	
	18 heads
	2. Place endive in bottom of full-size hotel pan and drizzle marinade over and toss gently to coat well. Cover and let marinate for at least 1 hour before grilling to serve.

	
	
	
	3. Prepare a grill to medium heat and lightly oil the grate. Grill the endive cut side down until lightly charred, 3 to 5 minutes depending on the grill. Turn, brush with any remaining marinade, and cook until crisp-tender and lightly charred, 3 to 5 minutes depending on your grill. Serve warm with extra marinade drizzled over top, 3 halves per serving.


